
W E E K E N D  B R U N C H

9 A m  -  4 P M



We are proud to work with some wonderful British suppliers including smoked salmon from Smoking Brothers, free range meat and poultry from HG 
Walter, charcuterie from Coble Lane Cured and dairy from Estate Dairy, St James Cheesemakers and Paxton & Whitfield.

We cannot guarantee the absence of allergens. Please inform a member of the team of any allergies. Allergen menu available. 
V= vegetarion, VF = vegan friendly. However, food is prepared in a kitchen where non-vegan food is prepared. 

A discretionary service charge of 14% will be added to your bill, all of which is shared between the team.

S t e a k & Eg gs*

Seared Rump with Brown Butter 
Gremolata & Fried Egg 

................................ 25

*£7 supplement with Bottomless

F u l l E n g l i s h

Two Eggs Any Style, Cumberland 
Sausage, Streaky Bacon, Roast 

Tomato, Bubble & Squeak, Toast 
................................ 15.5

F u l l V eg g i e ( V )

Two Eggs Any Style, Roast 
Mushroom, Roast Tomato, 

Bubble & Squeak, Halloumi, Toast 
................................ 14

T R I M M I N G S
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Unlimited Prosecco or Mimosa 
with any Brunch Item 

.......................................... 45

H o l d T h e B o oz e

Unlimited Juices & Coffees 
with any Brunch Item 

.......................................... 32

B O T T O M L E S S
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Ba k e w e l l 
Fr e n c h Toas t ( V )

Brioche Stuffed with Cherry 
Compote, Vanilla Cream 

& Almond Frangipane 
................................ 11

S m a s h  o n Toas t ( V F ) 

Warm Herbed Peas & Broadbeans 
with Poached Eggs, Toasted Seeds 

& Bloody Mary Jam 
................................ 8. 5

Add English Halloumi... 4. 5

Add Streaky Bacon... 4

Add Smoked Salmon... 5

 Toa s t e d 
E n g l i s h  M u ffi n s

With Ham, Poached Eggs 
& Brown Butter Hollandaise 

................................ 12

With Smoked Salmon, Sautéed 
Spinach, Poached Eggs  

& Brown Butter Hollandaise 
................................ 15

Co r n C a k e s ( V )

With Roast Tomatoes, 
Sour Cream, Poached Egg 
................................ 12

Add English Halloumi... 4. 5

Add Streaky Bacon... 4 

Smoked Salmon... 5 

M u s h r o o m s 
o n Toas t ( V )

Sautéed Mushrooms, 
Mushroom Paté, Poached Egg, 

Spinach & Pickled Onion 
................................ 11

H e a lt h B ow l ( V F )

Roasted & Raw Beetroot, 
Spelt, Broccoli Stems, 

Toasted Walnuts, Pickled 
Blackberries & Cavolo Nero 

................................ 10

Add Smoked Salmon... 5

Add English Halloumi... 4. 5

W
E

E
K

E
N

D

B R U N C H

R oa s t  M u s h r o o m s ( V F ) ... 3. 5 /  R oas t To m ato e s ( V F ) ... 3. 5 /  E n g l i s h H a l lo u m i ( V ) ... 4. 5 
H G Wa lt e r ’s S t r e a k y Baco n ... 4 /  H G Wa lt e r ’s C u m b e r l a n d Sau sag e ... 4  

W i lt e d S p i n ac h ( V ) ... 3. 5 /  S m o k i n g B r ot h e r s S m o k e d Sa l m o n ... 5

D E S S E R T

B R I O C H E SA N DW I C H
With Cherry Jam Filling, Almond 

Frangipane & Whipped Vanilla Cream

.................. 7. 5

C H O CO L AT E
H A Z E L N U T C A K E
With Vanilla Ice Cream

.................. 7. 5

B r it i s h C H E E S E
s e l ec t i o n

Citrus by Paxton & Whitfield 
(Tunworth, Pennard Ridge, 

Stichelton), Charcoal Crackers 

& Pear Butter 
.................. 15 

M a r m a l a d e s t e a m e d 
p u d d i n g

With Drunken Citrus & Cream

.................. 7. 5

I C E C R E A M
3 Scoops of Daily Selection

.................. 6

S I D E S


